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Picture  Recipe  Manual 

This  manual  includes  pictorial  representations  of  basic  language  controlled  recipes 
developed  by  the  staff  of  the  Deaf -Blind  Program  at  Perkins.  They  are  used  as  part 
of  a  food  preparation  training  program  and  in  training  apartments  for  older  adoles- 
cents. 

A  number  of  the  students  were  seen  as  having  independent  skills  in  the  kitchen  but 
were  still  having  difficulty  following  print  recipes.  The  pictures  were  developed 
both  to  overcome  this  deficit  and  also  serve  as  a  training  tool  for  vocabulary  de- 
velopment. 

Included  is  a  glossary  of  food,  utensils  and  action  words  used  in  the  recipes. 
These  can  be  mounted  on  index  cards  and  used  for  vocabulary  practice. 

The  recipes  can  be  easily  be  duplicated  and  color  cues  added  as  needed.   For  some 
students,  following  multiple  pictures  per  page  is  an  advanced  skill.   The  recipes 
can  be  cut  and  mounted  on  flip  cards  so  that  only  one  step  at  a  time  needs  to  be 
attended  to. 

Recipes 

The  recipes  are  divided  into  Levels  I  and  II.   A  list  of  prerequisite  skills  is  in- 
cluded for  each.   Basically,  Level  I  recipes  are  one-step  cooking  recipes  requiring 
little  or  no  cutting  and  measuring.   Level  II  recipes  may  require  more  advanced 
measuring,  cutting  or  two  steps  in  cooking.   No  recipes  requiring  stovetop  usage 
have  been  included  as  yet. 

The  recipes  are  structured  so  that  the  students  begin  by  reading  the  illustrated 
instructions  for  pre-heating  the  oven  and  determining  the  cooking  time.   Second,  a 
list  of  ingredients  is  given  to  be  gathered  and  put  on  a  tray  near  the  food  prepara- 
tion area.   Finally,  a  list  of  necessary  utensils  is  represented  which  students 
gather  before  beginning  food  preparation. 

It  should  be  emphasized  that  all  students  should  be  following  procedures  outlined 
in  the  oven  usage  checklist  to  prepare  any  recipes  in  the  manual. 

Level  I  Recipes 

Prerequisite:   completion  of  procedures  outlined  in  oven  usage  checklist. 

Skills:        1.  opens  cans  and  packages 

2.  sets  and  reads  timer 

3.  uses  colander  to  drain  foods 

4.  cuts  soft  foods 

5.  spreads  soft  foods  on  meat  or  bread 

6.  stirs/mixes  foods  in  large  bowl 

7.  measures  one  cup  of  food 

8.  makes  hamburg  patties 

9.  covers/lines  pan  with  foil 

10.   uses  spatula/tongs  to  remove  hot  food  from  pan 

Note:   Most  recipes  are  written  for  use  in  non-stick  pans  or  casseroles  sprayed  with 
Pam  or  similar  shortening.   This  cuts  down  on  the  greasiness  of  food  and  saves  time 
in  cleaning 


Level  II  Recipes 


Skills:        1.  times  items  to  be  removed,  adds  food  and  cooks  additional  time 

2.  uses  onion  chopper 

3.  chops  vegetables 

4.  measures  %  and  \   cup 

5.  cracks  and  beats  eggs 

6.  slices  pie 

7.  thaws  frozen  food 

8.  measures  one  tablespoon 

9.  measures  one  teaspoon 

10.  breads  meat 

11.  sprinkles  cheese/breadcrumbs 

12.  dots  casseroles  with  butter 

13.  cuts  meat  with  sharp  knife 

14.  greases  pan 
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BEFORE  COOKING  IN  OVEN 


©  Roll  up  sleeves 


Tie  back  hair. 


Put  on  apron 


0  Wash  hands 


Get: 


Use  Pam 

on  baking  pans 


Cooling  Rack 


Oven  Mitts 


Timer 


HOT  DOGS 


I 


PREHEAT:  400' 


TIME:      15  Minutes 


GET  FOOD 


1  Package  (10)  Hot  Dogs 


GET  THINGS: 


Casserole  Dish 


I 


HOT  DOGS  Continued 


®  Put  hot  dogs 
in  casserole  dish 


(2)  Put  in  oven 


Set  timer. 
Cook  15  minutes 


(4)  Turn  off  oven 


OFF 


Take  out  of  oven 


Wait  5 
minutes 


( 


BAKED  PORK  CHOPS 


PREHEAT:  350' 


TIME:      60  Minutes 


GET  FOOD 


MUSH- 
ROOM 
SO  v? 


6  Pork  Chops 


2  Cans  Mushroom  Soup 


GET  THINGS 


Can  Opener 


Large  Spoon 


Baking  Pan 


( 


BAKED  PORK  CHOPS  Continued 


©  Open  cans. 


Put  pork  chops 
in  baking  pan. 


Pour  soup 
on  pork  chops 


0  Put  in  oven 


Set  timer. 

Cook  60  minutes. 

60 


Turn  off  oven 


OFF 


( 


( 


BAKED  PORK  CHOPS  Continued 


©  Take  out  of  oven 


Wait  5 
minutes 


1 


< 


< 


SHAKE  'N  BAKE  HAMBURGERS 


PREHEAT:  350' 


TIME:       30  Minutes 


GET  FOOD 


SHAKt 
'M  BAKE 


"1 


ENVELOPE 


2  lbs.  Hamburger     1  Package  "Shake  'N  Bake 

for  Hamburgers" 


GET  THINGS: 


Spatula 


Cookie  Sheet 


SHAKE  'N  BAKE  HAMBURGERS  Continued 


©  Make  8  hamburger 
patties. 


Put  mix  in  bag 


Put  hamburger 
in  bag. 


0  Shake  bag 


Put  hamburgers 
on  cookie  sheet 


Put  in  oven 


SHAKE  'N  BAKE  HAMBURGERS  Continued 


©  Set  timer. 

Cook  30  minutes. 


Turn  off  oven 

OFF 


Take  out  of  oven 


©  Wait  5 
minutes 


M. 


Zi[ 


®  ©  g  a  g  © 

i  '        '    I 


@  Take  out  of  pan 
with  spatula. 


EASY  MEATLOAF 


PREHEAT:  350 


TIME:      60  Minutes 


GET  FOOD 


*i 


U  PT 
SO  J 


EMVEt-OPE 
LtPlWs 

50UP 


2  lbs.  hamburger  Lipton's  Onion  Soup         1  Cup  Ketchup 


GET  THINGS 


Large  Spoon 


Large  Bowl 


Casserole  Dish 


EASY  MEATLOAF  Continued 


©  Put  hamburger 
in  bowl. 


e 


(D  Add  ketchup 


Add  onion  soup 


0  Mix  well 


Press  meat 

in  casserole  dish 


Put  in  oven 


( 


EASY  MEATLOAF  Continued 


©  Set  timer. 

Cook  60  minutes 


Turn  off  oven 

OFF 


Take  out  of  oven 


©  Wait  5 
minutes 


BAKED  CHICKEN 


PREHEAT:  350' 


TIME:      60  Minutes 


GET  FOOD: 


1  Tub  Butter 


1  Package  Chicken 


GET  THINGS: 


Spreader 


Baking  Pan 


Foil 


BAKED  CHICKEN  Continued 


Q)  Spread  butter 
on  chicken. 


Put  foil 

on  baking  pan 


Put  chicken 
on  baking  pan 


(4)  Put  in  oven 


Set  timer. 

Cook  60  minutes. 

60 


Turn  off  oven 


OFF 


BAKED  CHICKEN  Continued 


©  Take  out  of  oven 


Wait  5 
minutes. 


BAKED  SOLE 


I 


PREHEAT:  350' 


TIME 


20  Minutes 


GET  FOOD: 


1  Tub  Butter 


2  lbs.  sole  fillets 


1  Lemon 


GET  THINGS 


Spreader 


Paring  Knife 


Baking  Pan 


< 


( 


BAKED  SOLE  Continued 


©  Put  fish 

in  baking  pan 


2)  Dot  each  fish 
with  butter. 


Cut  lemon  in  half. 


©  Squeeze  on  fish 


Put  in  oven 


Set  timer. 
Cook  20  minutes 

20 


BAKED  SOLE  Continued 


©  Turn  off  oven. 

OFF 


Take  out  of  oven 


Wait  5 
minutes 


, 


SHAKE    N  BAKE  CHICKEN 


PREHEAT:    350 


TIME:  35  Minutes 


GET  FOOD: 


IShake  'N  Bake  for  Chicken 


2  lb.  package  chicken 


GET  THINGS: 


tongs 


baking  pan 


SHAKE  'N  BAKE  CHICKEN   [Cont'd.] 


1.  Wash  chicken  with 
cold  water. 


l*f 


2.  Put  mix  in  bag 


3.  Put  1  chicken  in  bag 


4.  Shake  bag 


Wm 


5.    Put  chicken  on 
baking  pan. 


6.  Put  in  oven 


< 


SHAKE  'N  BAKE  CHICKEN  [Cont'd.] 


7.  Set  timer. 

Cook  35  minutes. 


8.  Turn  off  oven 


OFF 


9.  Take  out  of  oven 


10.  Wait  5  minutes 


1 1.  Take  off  pan  with 
tongs. 


HAMBURGER  CASSEROLE 


PREHEAT:  350' 


TIME:      60  Minutes 


GET  FOOD: 


MUSH- 
ROOM 
boo? 


IV2  lbs.  Hamburger         1  Cup  Frozen  Onion 


NOODLt 

SO  v  ? 


1  Can 
Mushroom  Soup 


1  Can  Chicken 
Noodle  Soup  1  Soup  Can  Rice  2  Soup  Cans  Water 


GET  THINGS 


Can  Opener 


Large  Bowl 


Casserole  Dish 


Large  Spoon 


HAMBURGER  CASSEROLE  Continued 


©  Open  cans 


Put  hamburger 
in  bowl 


Add  onion 


®  Add  soups 


Add  water 


Add  rice. 


HAMBURGER  CASSEROLE  Continued 


©  Mix 


Pour  into 
casserole  dish 


Put  in  oven 


©  Settimer. 

Cook  60  minutes 


60 


©  Turn  off  oven. 


©  Take  out  of  oven 


OFF 


HAMBURGER  CASSEROLE  Continued 


©  Wait  5 
minutes 


♦ 


HAMBURG  STEW 


PREHEAT:  350' 


TIME:      20  Minutes 


GET  FOOD 


WHOLE 

Potatoes 


FROZEN 
MIXED 
\ZEQE7A&IE6 


1 V2  lb.  Hamburger 


1  Can  Whole  Potatoes         1  Box  Frozen 

Mixed  Vegetables 


GET  THINGS 


Can  Opener 


Colander 


Large  Spoon 


Foil 


Casserole  Dish 


♦ 


HAMBURG  STEW  Continued 


©  Open  can. 


Put  potatoes 
in  colander. 


'  1 1 1 11 '  \ 


Put  hamburger  into 
casserole  dish. 


0  Add  potatoes 


Add  vegetables 


Mix  with  spoon 


HAMBURG  STEW  Continued 


©  Cover  with  foil. 


Put  in  oven 


Set  timer. 
Cook  60  minutes 

60 


©  Turn  off  oven 


OFF 


©  Take  out  of  oven 


©  Wait  5 
minutes. 


. 


GREEN  BEAN  CASSEROLE 


I 


PREHEAT:  350 


TIME:      30  Minutes 


GET  FOOD 


MUSH- 
ROOM 
SOUP 


QREEn    {SeANiS 
BEAMS 


1  Can  Mushroom  Soup        Vz  Can  Milk         2  Cans  Green  Beans 


Onion 

Riwqs 


1  Can  Fried  Onion  Rings 


GET  THINGS 


Can  Opener 


Large  Spoon 


Casserole  Dish 


GREEN  BEAN  CASSEROLE  Continued 


©  Open  cans. 


Put  green  beans 
in  casserole  dish. 


Add  soup 


©  Add  milk 


©  Mix  well 


Sprinkle  onion 
rings  on  top. 


♦ 


GREEN  BEAN  CASSEROLE  Continued 


©  Put  in  oven 


Turn  off  oven 


OFF 


©  Wait  5 
minutes 


Set  timer. 
Cook  30  minutes 


©  Take  out  of  oven. 


♦ 


CHICKEN  AND  SAUCE 


PREHEAT:  350' 


TIME:      60  Minutes 


GET  FOOD 


SojP 


1  Package  Chicken        1  Can  Mushroom  Soup 


1  1/2pint  Sour  Cream 


5hced 

ROOM5 


1  Can  Sliced 
Mushrooms 


GET  THINGS 


Can  Opener 


Large  Bowl 


Colander 


Large  Spoon 


Casserole  Dish 


CHICKEN  AND  SAUCE  Continued 


©  Open  cans 


Put  mushrooms 
in  colander. 


®  Drain 


(4)  Put  soup  in  bowl 


Put  mushrooms 
in  bowl 


Put  sour  cream 
in  bowl. 


♦ 


CHICKEN  AND  SAUCE  Continued 


®  Mix 


Put  chicken 

in  casserole  dish 


Pour  mix 
on  chicken 


©  Put  in  oven. 


©  Set  timer. 

Cook  60  minutes 

60 


©  Turn  off  oven 


OFF 


CHICKEN  AND  SAUCE  Continued 


©  Take  out  of  oven 


©  Wait  5 
minutes 


TUNA  AND  MACARONI 


I 


PREHEAT:  350 


TIME:      60  Minutes 


GET  FOOD 


2  6  oz.  Cans  Tuna 


2  Cans  Macaroni 
and  Cheese 


GET  THINGS 


Can  Opener 


Colander 


Casserole  Dish 


Large  Spoon 


♦ 


TUNA  AND  MACARONI  Continued 


©  Open  cans. 


Drain  tuna 
in  colander. 


Put  tuna  and  maca 
roni  in  casserole 
dish. 


@  Mix  with 
large  spoon 


Put  in  oven 


Set  timer. 
Cook  60  minutes 
60 


TUNA  AND  MACARONI  Continued 


®  Turn  off  oven. 


OFF 


Take  out  of  oven 


Wait  5 
minutes 


♦ 


PIZZA  MUFFINS 


PREHEAT:  400 


TIME 


8  Minutes 


GET  FOOD 


1  Bag  Shredded 
1  Package  French  Rolls     Mozzarella  Cheese 


1  Package 
Sliced  Pepperoni 


PIZZA 
C?lMCK 


"Pizza  Quick"  Sauce 


GET  THINGS 


Steak  Knife 


Spreader 


Baking  Pan 


Spatula 


PIZZA  MUFFINS  Continued 


©  Put  foil 

on  baking  pan 


Cut  rolls  in  half 


Spread  sauce 
on  roll 


0  Put  rolls  on  pan 


Put  two  pepperoni 
on  roll. 


Put  cheese  on  roll 


PIZZA  MUFFINS  Continued 


(7)  Put  in  oven 


Set  timer. 
Cook  8  minutes 


Turn  off  oven 


OFF 


©  Take  out  of  oven 


©  Wait  5 
minutes. 


ilk 


©  Take  off 
with  spatula 


_j 


©eo©  ®© 


CHICKEN  AND  WILD  RICE 


PREHEAT:  400' 


TIME:      45  Minutes 


GET  FOOD 


CElER> 


SOU? 


Cream  of  Celery  Soup 


Cream  of 
Mushroom  Soup     Cream  of  Chicken  Soup 


1  Box  Wild  Rice      6  Boneless  Chicken  Breasts 


GET  THINGS 


Can  Opener 


Large  Bowl 


Large  Spoon 


Foil 


Casserole  Dish 


CHICKEN  AND  WILD  RICE  Continued 


0  Open  cans. 


2)  Open  box 


Wild 
Rice- 


Put  soup  in  bowl 


@  Put  rice  in  bowl 


©  Mix. 


Put  some  rice  and 
soup  in  casserole 
dish. 


CHICKEN  AND  WILD  RICE  Continued 


©  Put  chicken 
in  casserole  dish 


Put  more  soup  and 
rice  on  chicken. 


Cover  with  foil 


©  Put  in  oven. 


©  Set  timer. 

Cook  60  minutes. 

60 


©  Turn  off  oven 


OFF 


CHICKEN  AND  WILD  RICE  Continued 


©  Take  out  of  oven. 


©  Wait  5 
minutes 


SPINACH  CASSEROLE 


PREHEAT:  350' 


TIME:      40  Minutes 


GET  FOOD 


^L 


^L 


FROZEN 
SPlMACh 


CHEDPAR 


■ft:\j    - 


1  Pint  Sour  Cream     3  Boxes  Frozen  Spinach 


1  Bag  Shredded 
Cheddar  Cheese 


LlPTOM'S 

ONtON 

SOUP 


1  Lipton  Onion  Soup 


GET  THINGS 


Large  Spoon 


Bowl 


Colander 


Casserole  Dish 


SPINACH  CASSEROLE  Continued 


©  Put  spinach  in 

colander, 


Wash  warm  water. 


,     J       0 


(D  Drain 


@  Put  in  bowl 


Add  sour  cream 


Add  soup 


SPINACH  CASSEROLE  Continued 


©  Put  in 

casserole  dish 


Sprinkle  cheese 
on  top 


Put  in  oven 


©  Set  timer. 

Cook  40  minutes 

40 


©  Turn  off  oven 

OFF 


©  Take  out  of  oven 


SPINACH  CASSEROLE  Continued 


@  Wait  5 
minutes 


POTATOES  AU  GRATIN 


PREHEAT:  350' 


TIME:      30  Minutes 


GET  FOOD 


MUSH- 
ROOM 
SOUP 


WHOLE 
POTATOE 


WHOLE 


1  Can  Mushroom  Soup 


2  Cans 
Whole  Potatoes 


1/2  Cup  Milk 


Butter 


4  Slices  American  Cheese 


GET  THINGS 


Can  Opener 


Colander 


Casserole  Dish 


Large  Spoon 


Spreader 


POTATOES  AU  GRATIN  Continued 


©  Open  cans 


Drain  potatoes 
in  colander. 


9    .    »',   * 


Slice  potatoes 
in  half. 


®  Put  in  casserole 
dish. 


Add  soup. 


©  Add  milk 


POTATOES  AU  GRATIN  Continued 


©  Mix 


Dot  with  butter. 


Put  cheese  on  top 


o 


@  Put  in  oven 


©  Set  timer. 

Cook  30  minutes. 


@  Turn  off  oven 


OFF 


POTATOES  AU  GRATIN  Continued 


©  Take  out  of  oven 


©  Wait  5 
minutes 


MACARONI  AND  CHEESE  TUNA  BAKE    II 


PREHEAT:  350( 


TIME:      30  Minutes 


GET  FOOD 


1  Stalk  Celery 


1  Green  Pepper 


2  Cans 
Macaroni  and  Cheese 


1  Can 
Fried  Onion  Rings 


1  Can  (6V2  oz. 
Tuna 


GET  THINGS 


Can  Opener 


Large  Bowl 


Colander 


Fork 


Casserole  Dish 


Paring  Knife 


MACARONI  AND  CHEESE  TUNA  BAKE  Continued 


©  Open  cans 


Drain  tuna  in 
colander 


Put  in  bowl 


@  Chop  celery 
Put  in  bowl. 


Chop  pepper. 
Put  in  bowl. 


Add  macaroni 
and  cheese. 


MACARONI  AND  CHEESE  TUNA  BAKE  Continued 


(7)  Mix  with  fork. 


Put  in 
casserole  dish 


Put  in  oven 


©  Set  timer. 

Cook  25  minutes 


@  Take  out  of  oven 


@  Add  onion  rings 


MACARONI  AND  CHEESE  TUNA  BAKE  Continued 


©  Put  in  oven 


©  Set  timer. 

Cook  5  minutes 


©  Turn  off  oven 


©  Take  out  of  oven 


OFF 


©  Wait  5 
minutes 


PORK  CHOPS  AND  RICE 


II 


PREHEAT:  350' 


TIME:      45  Minutes 


GET  FOOD 


6  Pork  Chops 

© 

1  Tomato 


1  Onion 


eOi/iLLOM 


1  Can  Beef  Bouillon 


1  Green  Pepper 


> 


RICE 


m 


V2  Cup  Rice 


GET  THINGS 


Paring  Knife 


Casserole  Dish 
with  Cover 


PORK  CHOPS  AND  RICE  Continued 


©  Open  can 


(2)  Put  pork  chops 
in  casserole  dish 


Chop  onion. 

Put  on  pork  chops 


s~\ 


@  Chop  tomato 
Put  on  onion. 


r\ 


Chop  pepper. 
Put  on  tomato 


Put  rice 

in  casserole. 


PORK  CHOPS  AND  RICE  Continued 


(7)  Pour  soup  on 
pork  chops  and  rice 


Cover  casserole 


Put  in  oven 


©  Set  timer. 

Cook  45  minutes 

45 


©  Turn  off  oven 


©  Take  out  of  oven 


OFF 


PORK  CHOPS  AND  RICE  Continued 


BAKED  FISH  WITH  YOGURT  AND  MAYONNAISE  II 


PREHEAT:  350' 


TIME:      25  Minutes 


GET  FOOD 


3  lbs.  Fish 


1  Small  Yogurt 


tJW 

Va  Cup  Lemon  Juice 


V2  Cup  Mayonnaise 


GET  THINGS: 


Knife 


Large  Bowl 


Baking  Pan 


Spoon 


BAKED  FISH  WITH  YOGURT  AND  MAYONNAISE  Continued 


©  Cut  fish 


Put  in  baking  pan 


Put  yogurt  in  bowl 


@  Add  mayonnaise 


©  Add  lemon  juice 


©Mix 


BAKED  FISH  WITH  YOGURT  AND  MAYONNAISE  Continued 


(7)  Pour  on  fish. 


Put  in  oven. 


Set  timer. 
Cook  25  minutes 

25 


®  Turn  oven  off 


OFF 


©  Take  out  of  oven. 


©  Wait  5 
minutes 


IMPOSSIBLE  PIE 


II 


PREHEAT:  400' 


TIME:      30  Minutes 


GET  FOOD 


o<8 


3  Eggs 


1  Onion 


2  Tomatoes 


1  lb.  Hamburger 


bisquickv 


Hi 


V/2  Cups  Milk 


1  Package  Shredded 
Cheddar  Cheese 


3/4  Cup  Bisquick 
Baking  Mix 


GET  THINGS 


Large  Spoon 


Large  Bowl 


Paring  Knife 


Fork 


Casserole  Dish 


IMPOSSIBLE  PIE  Continued 


©  Chop  onion.  Put  in 
casserole  dish. 


Put  hamburger  in 
casserole  dish. 


®  Mix  with  fork, 


0  Crack  eggs  in  bowl 


Beat  with  fork. 


Add  milk. 


IMPOSSIBLE  PIE  Continued 


(7)  Add  Bisquick. 


s/«c 


®  Mix, 


Pour  in  casserole. 


©  Put  in  oven 


©  Set  timer. 

Cook  25  minutes 

25 


©  Take  out  of  oven 


IMPOSSIBLE  PIE  Continued 


©  Add  cheese. 


@  Add  tomatoes 


@  Put  in  oven 


©  Set  timer. 

Cook  5  minutes. 


@  Turn  off  oven 


@  Take  out  of  oven 


OFF 


HOT  DOG  CASSEROLE 


II 


PREHEAT:  375" 


TIME:       20  Minutes 


GET  FOOD 


BEAN 

AND 

Bacon 
sooP 


BEAM 

AMD 

Bacon 
SOUP 


10  Hot  Dogs 


2  Cans  Bean 
and  Bacon  Soup 


2  Cans  Water 


2t, 


MjSTaRP 


1  Celery       1  Medium  Onion       1  Green  Pepper        2  t.  Mustard 


GET  THINGS 


Paring  Knife 


Large  Bowl 


Can  Opener 


Casserole  Dish 


Large  Spoon 


HOT  DOG  CASSEROLE  Continued 


©  Cut  hot  dogs. 
Put  in  bowl. 


Chop  pepper 
Put  in  bowl. 


Chop  onion 
Put  in  bowl. 


0  Chop  celery 
Put  in  bowl. 


Open  cans 


Pour  in  bowl 


HOT  DOG  CASSEROLE  Continued 


©  Add  water. 


Add  mustard 


®  Mix 


©  Put  in  casserole 

dish. 


©  Put  in  oven 


©  Settimer. 

Cook  20  minutes 


HOT  DOG  CASSEROLE  Continued 


©  Turn  off  oven 


OFF 


@  Take  out  of  oven 


©  Wait  5 
minutes. 


STUFFED  BUNS  (Tuna  and  Cheese) 


II 


PREHEAT:  350< 


TIME:      15  Minutes 


GET  FOOD 


2  (6  oz.)  Cans  Tuna  8  Hot  Dog  Buns 


1  Package  Shredded 
Cheddar  Cheese 


1  Onion  1  Celery 


V2  Cup  Relish        1  Cup  Mayonnaise 


GET  THINGS: 


Large  Spoon 


Fork 


Large  Bowl  Colander 


Can  Opener 


Baking  Pan 


STUFFED  BUNS  (Tuna  and  Cheese)  Continued 


©  Open  tuna  can 


Drain  in  colander 
Break  with  fork 


Put  in  bowl 


0  Chop  onion. 
Put  in  bowl. 


Chop  celery 
Put  in  bowl. 


Add  relish 


STUFFED  BUNS  (Tuna  and  Cheese)  Continued 


(7)  Add  mayonnaise 


Add  cheese 


©  Mix 


©  Put  foil 

on  baking  pan 


©  Put  tuna  in  buns 


@  Put  on  baking  pan 


STUFFED  BUNS  (Tuna  and  Cheese)  Continued 


©  Cover  with  foil 


@  Put  in  oven 


@  Settimer. 

Cook  15  minutes 

15 


©  Turn  off  oven 


OFF 


@  Take  out  of  oven 


©  Wait  5 
minutes 


MEAT  LOAF  II 


II 


PREHEAT:  350' 


TIME:      60  Minutes 


GET  FOOD 


2  lbs.  Hamburger         2  Eggs 


1  Cup  Italian 
1  Medium  Onion      Bread  Crumbs 


Vz  Cup  Warm  Water 


Va  Cup  Ketchup 


GET  THINGS 


Paring  Knife 


Small  Bowl 


Loaf  Pan 


Large  Bowl 


MEAT  LOAF  II  Continued 


©  Chop  onion. 


Put  in  large  bowl 


Add  hamburger. 


(4)  Crack  eggs  in 
small  bowl. 


Pour  in  large  bowl. 


Add  ketchup. 


MEAT  LOAF  II  Continued 


(7)  Add  bread  crumbs 


Sl?fcAp 


Add  water. 


(9)  Mix  with  hands. 


©  Press  in  loaf  pan 


©  Put  in  oven. 


@  Set  timer. 

Cook  60  minutes 

60 


MEAT  LOAF  II  Continued 


©  Turn  off  oven. 


OFF 


@  Take  out  of  oven 


©  Wait  5 
minutes 


BROCCOLI-CHEESE  CASSEROLE 


II 


PREHEAT:  350' 


TIME 


30  Minutes 


GET  FOOD 


V 

'      ';  •         V      ,     'j 

1 

V                 \ 

BROCCOLI 
\ 

3  Eggs 


2  10  oz.  Boxes 
Chopped  Broccoli 


1  Bag  Shredded 
Cheddar  Cheese 


3  T.  Flour 


1  Cup  Cottage  Cheese 


GET  THINGS 


Spoon 


Large  Bowl 


Colander 


Casserole  Dish 


BROCCOLI-CHEESE  CASSEROLE  Continued 


©  Open  broccoli 


Put  broccoli 
in  colander. 


Rinse  warm  water 
Drain. 


(4)  Break  eggs 
in  large  bowl 


Beat  eggs 
with  fork. 


Add  cottage 
cheese. 


BROCCOLI-CHEESE  CASSEROLE  Continued 


©  Add  Cheddar 
cheese 


Add  flour. 


®  Mix 


®  Add  broccoli 


©  Mix 


©  Pour  in  casserole 


BROCCOLI-CHEESE  CASSEROLE  Continued 


13)  Spread 


^% 


©  Put  in  oven 


©  Set  timer. 

Cook  30  minutes 

30 


©  Turn  off  oven 


OFF 


©  Take  out  of  oven 


©  Wait  5 
minutes. 


HOT  DOGS  &  BEANS 


PREHEAT:  350 


TIME:  30  Minutes 


GET  FOOD: 


hot  dogs 


1  large  can  Baked  Beans 


GET  THINGS: 


lg.  bowl 


paring  knife 


casserole  dish 


cutting  board 


HOT  DOGS  &  BEANS  [Continued] 


1.  Cut  hot  dogs 
in  bowl. 


2.  Open  can. 


BAK 
BEAMS 


3.  Pour  in  bowl. 


4.  Mix. 


5.  Put  into  casserole 
dish. 


6.  Put  in  oven. 


HOT  DOGS  a  BEANS  [Continued] 


7.  Set  timer. 

Cook  30  minutes. 


8.  Turn  off  oven. 


OFF 


9-  Take  out  of  oven. 


10.  Wait  5  minutes. 


— '  I         1 1      _ 


HAMBURGERS 
PREHEAT:  350 


TIME:  25  Minutes 


GET  FOOD: 


1  large  pkg.  hamburg 


salt       pepper 


GET  THINGS: 


spatula 


cookie  sheet 


HAMBURGERS  [Continued] 


1.  Put  hamburger  in  bowl. 


2.  Break  apart  with  fork 


3.  Add  1  teaspoon  salt. 


4.  Add  1/2  teaspoon 
pepper. 


^^ 


5.  Mix, 


6.  Make  patties. 


HAMBURGERS  [Continued] 


7.  Put  on  cookie  sheet. 


( 


®    © 


8.  Put  in  oven. 


9.  Set  timer. 

Cook25minutes. 


1 1.  Take  out  of  oven. 


1 2- Wait  5  minutes. 


HAMBURGERS  [Continued] 

13.  Take  off  pan  with 
spatula. 

^©i 

^©©l 

3 

SHAKE  N'  BAKE  PORK  CHOPS 


PREHEAT:  350" 


TIME:   45  Minutes 


GET  FOOD: 


t   t 

V               \ 

a&^ 

'*& 

1  package  Shake  N'  Bake  for  Pork 

SHAKE<nBAKE| 


for 


Ipackage  pork  chops 


SHAKE  N'  BAKE  PORK  CHOPS 


1.  Wash  pork  with  cold 
water. 


^ 


2.  Put  mix  in  bag. 


3.  Put  1  pork  chop  in  bag. 


4.  Shake  bag. 


r 


5.  Put  pork  chops  on  pan. 


6.  Put  in  oven. 


SHAKE  N'  BAKE  PORK  CHOPS 


7.  Set  timer. 

Cook  45  minutes 


8.  Turn  off  oven. 


OFF 


9.  Take  out  of  oven. 


10.  Wait  5  minutes. 


11.  Take  off  pan  with 
spatula. 


DUNCAN  HINES  CHOCOLATE  CHIP 
COOKIE  MIX 


PREHEAT:  375 


TIME:  10  Minutes 


GET  FOOD: 


C-><?T 

"•  x    A  "-QJCHOCOLAIE 
f)    *-*•/-?/      CHIP 


Duncan  Hines  Cookie  Mix 


o 


1  egg 


GET  THINGS 


spatula 


wooden  spoon 


measuring  spoons 


DUNCAN  HINES  CHOCOLATE  CHIP 
COOKIE  MIX  Continued 


1.  Open  box. 


"\v    r?  "0/ chocolate 
\      CtJ      CHlp 


^ 


2.  Open  bags  with 
sissors. 


3.  Put  in  mixing  bowl. 


4.  Add  water. 


2  teaspoons 


5.  Crack  eggs  into 
small  bowl. 


6.  Put  in  mixing  bowl. 


DUNCAN  HINES  CHOCOLATE  CHIP 
COOKIE  MIX  Continued 


7.  Mix. 


8.  Put  one  spoon  mix 
on  pan. 


9.  Put  in  oven. 


10.  Set  timer. 

Cook  10  minutes. 


11.  Turn  off  oven. 


OFF 


12.  Take  out  of  oven. 


DUNCAN  HINES  CHOCOLATE  CHIP 
COOKIE  MIX  Continued 


13.  Wait 
1  minute 


14.  Take  off  pan 
with  spatula. 


CHEESEBURGERS 
PREHEAT:  350° 


TIME:  25  Minutes 


GET  FOOD: 


ifllfe 


1  large  pkg.  hamburger 


&©  dp) 

salt        oeooer  ^— / 


cheese 


GET  THINGS: 


spatula 


cookie  sheet 


CHEESEBURGERS    Continued 


1.  Put  hamburger  in  bowl. 


2.  Break  apart  with  fork. 


3.  Add  1  teaspoon  salt. 


4.  Add  1/2  teaspoon 
pepper. 


^ 


5.  Mix. 


6.  Make  patties. 


CHEESEBURGERS  [Continued] 


7     Phi    on   (;Qpkip   ^h^et, 


©       ®       © 

(B  ©  © 


8.  Put  in  oven. 


9„  Set  timer 

Cook20  minutes. 


20 


11.  Put  cheese  on  burgers. 


10.  Take  out  of  oven. 


12.  Put  in  oven. 


CHEESEBURGERS    Continued 


13.  Set  timer. 

Cook  5  minutes, 

J5 


14.  Take  out  of  oven. 


15.  Wait  5  minutes. 


16.  Take  off  pan  with 
spatula. 


I-^E 


I./, 


-'[ ll       I 


®  &  G  ®  <*,  fc 


RULES  FOR  HOT   SHOT 


1.  Fill  mug  with 
COLD  water. 


2.  Pour  water  from 
mug  into  measuring 

cup. 


3.  Pour  water  in  top 
of  Hot  Shot. 


4.  Close  lid. 


J^*** 


5.  Put  food  in  mug. 


6.  Center  mug  and 
push  to  back  of 

HotShot^, 


WorsHoi" 

h£2*   HjA-ro 


RULES  FOR  HOT   SHOT  [Continued] 


7.  Plug  in. 


8.  Press  right  button. 
(HEAT) 


9.  Wait  for  water  to 
heat. 


10.  Unplug. 


11.  Press  left  button. 
(WATER) 


12.  Stir. 


o 


GLOSSARY  -  UTENSILS 


i 

LOAF  PAN 

I 

MEASURING 
CUP 

i 

OVEN  MITTS 

l 

PARING  KNIFE 

SMALL  BOWL 

SPATULA 

GLOSSARY -UTENSILS 


GLOSSARY  -  UTENSILS 


BAKING  PAN 

! 

i 
1 

i 

CAN  OPENER 

CASSEROLE 
DISH 

! 
1 
i 
1 

CASSEROLE 

DISH  WITH 

COVER 

i 

j 

COLANDER 

\ 
i 

COOKIE 
SHEET 

! 

GLOSSARY  -  UTENSILS 


GLOSSARY -UTENSILS 


i 

COOLING 
RACK 

[ 

CUTTING 
BOARD 

FOIL 

FORK 

LARGE  BOWL 

LARGE  SPOON 

i 

GLOSSARY-  UTENSILS 


GLOSSARY -UTENSILS 


SPREADER 

STEAK  KNIFE 

TIMER 

TONGS 

\ 

GLOSSARY -UTENSILS 


GLOSSARY  -  FOOD 


AMERICAN 
CHEESE 

BEAN  AND 
BACON  SOUP 

BEEF 
BOUILLON 

BISQUICK 
BAKING  MIX 

BONELESS 
CHICKEN 
BREASTS 

TUB  BUTTER 

GLOSSARY  -  FOOD 


BEAN 

AMD 

BACOM 

SOU? 


BEEf 
BOuillOnI 


B\SQU\CK 


GLOSSARY  -  FOOD 


r 

CANNED  FRIED 
ONION  RINGS 

CANNED 
GREEN  BEANS 

CANNED 

SLICED 

CHICKEN 

CANNED 

WHOLE 

POTATOES 

1  PACKAGE 
CHICKEN 

CHICKEN 
NOODLE  SOUP 

GLOSSARY  -  FOOD 


FRIED 

ONION 
RINGS 


GREEN 
BEANS 


5UC6D 

CHMCKEN 


CHICKEN 

NOODLE 

SOUP 


GLOSSARY  -  FOOD 


CREAM  OF 
CELERY  SOUP 

CREAM  OF 
CHICKEN  SOUP 

i 
| 

COTTAGE 
CHEESE 

i 
i 

EGGS 

I 

1  ENVELOPE 

LIPTON'S 
ONION  SOUP 

i 

FISH 

i 

! 

I 

GLOSSARY  -  FOOD 


CREAfnOF 
CELERY 
SOUP 


CREAM  OF 

CHiCKEKl 
SOUP 


s 

1 

i         ! 

ENVELOPE 

UPTON'5 

ONION 

SOUP          ! 

GLOSSARY  -  FOOD 


FLOUR 

FRENCH  ROLLS 

FROZEN  ONION 

FROZEN 
CHOPPED 
BROCCOLI 

FROZEN 
SPINACH 

FROZEN  MIXED 
VEGETABLES 

GLOSSARY  -  FOOD 


FROZEN 

ONION 


FROZEN 
CHOPPED 
BROCCOLI 


FROZEN 
SPINACH 


R 


FROZEN    MIXED 
VEGETABLES 


GLOSSARY  -  FOOD 


GREEN  PEPPER 


HAMBURGER 


HOT  DOGS 


HOT  DOG  BUNS 


ITALIAN  BREAD 
CRUMBS 


KETCHUP 


GLOSSARY  -  FOOD 


ITALIAM 
BREAD 


GLOSSARY  -  FOOD 


LEMON 

LEMON  JUICE 

MACARONI 
AND  CHEESE 

MAYONNAISE 

MILK 

MUSHROOM 
SOUP 

GLOSSARY  -  FOOD 


MACARONI 

AND 

CHEEbE 


MAYONJ  i^AlSE 


^il> 


MUSHROOM 
SOUP 


GLOSSARY  -  FOOD 


MUSTARD 

ONION 

"PIZZA  QUICK" 
SAUCE 

PORK  CHOPS 

RELISH 

RICE 

GLOSSARY  -  FOOD 


^\ 


MUSTARD 


PIZZA 

QUICK. 


^\ 


RELISH 


GLOSSARY  -  FOOD 


"SHAKE 
'N  BAKE 
FOR  CHICKEN" 

"SHAKE 
'N  BAKE  FOR 
HAMBURGERS" 

SHREDDED 

CHEESE 

CHEDDAR 

SHREDDED 

MOZZARELLA 

CHEESE 

SLICED 
PEPPERONI 

SOLE  FILLETS 

GLOSSARY  -  FOOD 


\ 

SHAKE" 

'Kl  5AKL  FOR 

CHICKEN 

5HAKE 
N  BAKE  FOR 
HAK  BIKERS 


o 

CHEDDAR. 


I 


&'#£& 


MOHARE  U_A 

^  f'J, 

^'/l        ' ■     , 

\      -7 

-":  >  :  /-> 

?tf 

r^% 

-    '    V>  '\v 

M 

v     ^ 

;^v  / 

V^__£/ 

U_^-— — - 

GLOSSARY  -  FOOD 


SOUR  CREAM 

STALK 
OF  CELERY 

TOMATOES 

TUNA 

WILD  RICE 

YOGURT 

GLOSSARY  -  FOOD 


^ 


TUNA 


WILDRICE 


GLOSSARY  -  ACTION  WORDS 


ADD 

BEAT 

CHOP 

COVER 

CRACK  EGGS 

CUT 

GLOSSARY  -  ACTION  WORDS 


GLOSSARY  -  ACTION  WORDS 


DOT 

DRAIN 

GET  FOOD 

GET  THINGS 

MIX 

OPEN  CANS 

GLOSSARY  -  ACTION  WORDS 


©> 


Cream  of  Celery  Soup       "Pizza  Quick"  Sauce 


1  Box  Wild  Rice      6  Boneless  Chicken  Breasts 


D 


Can  Opener 


Large  Bowl 


Casserole  Dish 


GLOSSARY  -  ACTION  WORDS 


POUR 

PREHEAT 

PRESS 

PUT  IN  OVEN 

SET  TIMER 

SHAKE 

GLOSSARY  -  ACTION  WORDS 


350' 


GLOSSARY  -  ACTION  WORDS 


OFF 


:  i 
i 


V  !/;OJT  '"A       \  K  ■■ 


i.  j: 


GLOSSARY  -  ACTION  WORDS 
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